from glycogen, by anaerobic glycolysis post mortem, had ceased, was measured by a glass electrode. For this purpose I g of muscle was homogenized in LO ml distilled water.
R E S U L T S A N D D I S C U S S I O N
It is clear from Table I that the content of intramuscular fat was lowered in the longissirnus dorsi of implanted animals, but that the dry weights and ash content of the muscle were unaffected. There was thus no evidence of reversion to a form characteristic of the muscle of younger animals (cf. Table 3 ). Yet the lumbar region of the longissimus dorsi is a late-developing part (Hammond, 1932, pp. 392, 444) and might Table I that the intramuscular fat of implanted steers was more unsaturated than that of the control steers, which could be explained by the inverse relationship between the percentage of intramuscular fat and its iodine value, referred to by Callow & Searle . The lower percentage of intramuscular fat found in implanted steers is in agreement with the general leanness superficially observed in the carcasses of treated animals. The relative absence of marbling fat tended to make the cut surface of the longissimus dorsi muscle at the quartering point appear somewhat redder than usual. In this sense only it was ' darker ', but there was no suggestion whatever of the sticky condition and purplish hue of true ' dark-cutting ' beef. Nevertheless, together with the sparse cover of subcutaneous fat, through which the purplish red colour of myoglobin in the underlying musculature will be more readily observed, this appearance may account for the frequent designation of hormone-implanted beef as ' dark-cutting '.
The nitrogen content of various muscle components, as defined by the method of Helander (1957) , is given in Table 2 . It is clear that the distribution of nitrogen was virtually identical in longissimus dorsi muscles from control and implanted animals. There was, again, no suggestion of a reversion to a form characteristic of younger Vol. 14 Hexoestrol and muscle compositionanimals, in which a low percentage of fat and a high percentage of moisture is accompanied by a low nitrogen content, both overall and in myofibrillar and sarcoplasmic fractions ( Table 3 ).
The mean ultimate pH, for the lumbar region of the longissimus dorsi muscle, was 5-48 f 0.01 and 5-51 k 0.01, respectively, in six pairs of control and treated carcasses.
In somewhat larger unpaired groups the mean values were 5.53 5 0-02 in fourteen control, and 5-52 & 0-01 in seventeen implanted, animals. The major 'prerequisite for the occurrence of dark-cutting beef, namely a high ultimate pH (Lawrie, 1958) , was thus absent. Moreover, the mean myoglobin concentrations in longissimus dorsi muscles from control and implanted animals were also identical, being within the range 0-42-0-43%. Reports of dark colour in the lean of implanted beef cannot, therefore, be substantiated by the alternative prerequisite of a higher pigment concentration in the muscles of implanted animals. The observations thus demonstrate that although the fat content of the longissimus dorsi muscle of steers implanted with hexoestrol was diminished there was no evidence that the muscle contained any more moisture or any less nitrogen than in untreated steers. The benefits of increased growth rate and high efficiency of food conversion, which are sought and generally effected by implantation, do not therefore appear to be offset by any deterioration in the quality of the musculature in the carcasses.
